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LIKE MYSELF, anyone who is familiar with 
dining out knows that it's the staff in the kitchen 
that can make or break the experience. Although 
the atmosphere in a restaurant is equally import- 
ant It is often behind the scenes where a troupe 
of people will be working hard to make your din- 
ing experience possible. 


Amongst those people are some that now getting 
the accolades they deserve, the results of their ef- 
forts are gratefully savored every day. The Chefs. 


Creating Mouth-Watering Cuisines. 

Food is an important aspect in every restaurant. 
Without proper food little can be said about the 
wellness of the restaurant. There are many things 
that go into making delicious food in a restau- 
rant. However, the most important aspect of 
food making in a restaurant are the chefs of the 
restaurant, The chefs are what make the food as 
tasty as they are. Therefore, they are the most im- 
portant aspect in the catering of the restaurant. 
There are many things that a restaurant must 
take care of when they're serving the public on 
any level, a standard of quality and food service 
is very important. 


It is essential for the restaurant to make sure that 
all the services are of top quality. The cuisines 
the restaurant serves, is one of the most essential 
things that should be kept at the highest quality. 
The restaurant may have the best ambiance and 
settings; however with bad food and staff, the 
restaurant would be a disaster. 


If the food quality customer service is excellent, 
then people will keep coming back again and 
again. Traveling to others cities? Want to make it 
a memorable experience? It is a good idea to try 
out the restaurants that city has to offer. 


Visiting to certain locales offer a chance to 
experiences its favorite restaurants. But don't 
forget to make some new discoveries every 
time you visit a different city. Sometimes it is 
important to put aside those favorites and seck 
out the new restaurants that may just become 
the new must-haves. Our featured article spot- 
lights what's becoming a major player in the 
hospitality industry Rock & Brews restaurant. 


Most often a restaurant gets defined by its 
ambience and its food. For instance, there 
are restaurants such as Rock & Brews 
created by the rock group KISS, band members 
Paul Stanley and Gene Simmons its ambience 
reinforce that rock concert characteristic. 


‘There are many kinds of restaurants offering a 
variety of food. The atmosphere of the restau- 
rants also makes them different. There are fast 
casual restaurants and family restaurants and 
theme restaurants, Offering a unique dining 
experience as well as take-out probability. 


If you are thinking of opening a restaurant, like 
the ones mentioned above, you got to figure 
out the kind you wish to open. ‘There are in- 
dependent restaurants which may be casier as 
an option to open. One needs to have proper 
knowledge about the hospitality industry, good 
location and a experience qualified chef, kitch- 
en and customer service staff. You must have 
good knowledge about restaurant working and 
functioning. A desire to compete and succeed 
must also be there. One of the best things that 
a restaurant owner must do, is to make sure 
that concept is properly and professionally 
developed. 


- MICHAEL POLITZ 


“Ws wild how chefs have become like rock stars. -Todd English 
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I generally, conclude an article 
with a quote. I would be remiss, if 
I didn’t start this article with one, 
which I feel is apropos. 


By Donsh’e Usher 
Staff Writer 


“Just because you're a musician doesn't 
mean all your ideas are about music." 


-Jerry Garcia 


Ordinarily, I would have ended this st 
with that quote and leave it at that. “Май,” 


However, this article is about Paul Stanley, 
From the iconic rock group KISS, and his 
one-of-a-kind restaurant and entertainment 
concept Rock & Brews, Celebrity driven 
restaurants, are as popular as the big name 
chains. If there is any doubt about the success 


of Rock & Brews. 


Then reference the title of one of his 
previous albums “Dynasty” 


aul Stanley and 
fellow band member Gene Simmons, have 
partnered to create just that in the hospitality 
industry. A dynasty 


Contin 
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Viability for a restaurant, sometimes comes 
down to how cool the neighborhood is. 
The first Rock & Brews opened near Los 
Angeles International Airport in the beach 
community of El Segundo, California in 
2012. Even in а tough economy people 
flocked to Rock & Brews, to enjoy the dining 
experience. 

Despite those times, Rock & Brews 
restaurants have thrived; with continuous 
growth and expansion. With locations in 
Overland Park, KS; The Colony, TX, Ovie- 
do, FL; Corona, CA; and Pala, Maui, Ш. 
as well as several other locations around the 
country and in Mexico. 


Interior Concept: 

Restaurant design will always give the first 
impression to any customer, along with the 
service and quality of food served inside the 
establishment. 


The menu selection is a well prepared, 
affordable American cuisine, with a rock 
inspired family friendly dining experience. 


Every зумет of service is well planned, 
the customer feels free to eat drink and 
enjoy themselves in a concert restaurant 
atmosphere that is associated with a rock 
concert event, from the lighting, to the 
large projection screens showing past live 
concert footage. Rock an Roll memorabilia 
throughout the restaurant. In addition to the 
“Great Wall of Rock” a tribute to classic rock 
legends. 


The Rock & Brews restaurants also offer ап 
outdoor dining experience, Each location is 
very attractive; every system of service is well 
planned. ‘The customers dine while enjoying 
the 360-degree atmosphere. 


People are not only attracted to eating at the 
restaurants but will quickly become aware of 
the services offered to there. 
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Restaurant proprietors Paul and Gene 
understood this fact, and have done 
everything possible in this regard. 
Restaurant staff are required to learn 
every position and aspect of the restaurant, 
going through extensive training before 
they hit the concert dining floor. 


"The Rock & Brews establishments feature 
an array of craft beer, whether it’s interna- 
tional or from local breweries. Local craft 
beer is a major staple at Rock & Brews. 


Of course the bar setting is a main 
attraction, and for others it is simply a 
place to keep customer overflow from 
flowing into the main restaurant. The 
obvious benefit of having a popular bar 
attraction like Rock & Brews are the two 
components of the restaurants орега- 
tion that is dependent on each other, The 
social crowd, who is drawn to the bar can 
sometime be different from the crowd that 
is drawn to the dining aspect of the main 
restaurant. Paul and Gene’s vision had ex- 
actly that in mind when designing Rock & 
Brews space, to accommodate rockers of 
every taste. 


In keeping with a standing tradition, Rock 
& Brews honors and supports active mil- 
itary, first responders and veterans of our 
armed forces, as well as supporting the 
community on a local level. 


Whether you're а classic rockers, teen 
rockers or l'il rockers. The dining experi- 
ence at Rock & Brews can be summed up 
by another song from one of the band’s 
album. “Hot in the Shade.” Rock & 
Brews will be around “Forever”! Did you 
think I was going to forget my end quote? 
“I think not.” 


“Ideas are like rabbits. You get a couple 
and learn how to handle them, and 
pretty soon you have a dozen.” 


- John Steinbeck 


Food & Beverage Magazine Restaurants & Chefs Issue 


September 2016 


| == E у 
Í > а 
\ “ae | 


KAJ 


